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+goder flesh. In the,Orapge Carrot,
mop‘smooth root, and deep orange colour.
{ Oabbage, short stump, large compact
15ith but few loose leaves. Inthe Cucum-
duinht, handsome form, and dark green
. In the Lettuce, large close head, plea-
fivonr, With the quality of standing|the heat,
wssoou ranning to seed._” In Swest Cora,
-, very shrivelled kernels filled over the
‘fike cob.  In the Cantalonp Melon, rough
bick, firm flesh, and high flavour.  In the
1 lelon, thin rind, abundapt avd well fla-
wljuice, and bright red core.  In the Onion,
tnnod shape, small neck, deep coloor, mild
w,end good keeping quality. In the Par-
il top, loog smooth root, rich flavour.
#ie Pea, low growth, full pods, large and
Yrpeng, tich flavour. lu the Scarlet Radish,
- wlour, swell top, clear root, and quick,
gonth,  In the Squash, medium size, dry,
orined, deep coloured flesh. In the Tur-
“tandsome form, small tops and tap root,
4 erisp flesh.
wee who have pever seen better sorts than
posess, suppose they are of the first quality,
athey may be very inferior, or almost
Hess, when comnared with the fnest vari-
~Gurdener's Almanue.

—_—

el Effects of a Taste for Flowers.

—_—

* emrespondent sends us the following ex
trom an address delivered befcre the Brit-
Asocintion, “oa some practical reports
‘e from the study of botany

r. Ward proceeded to urge theimportance
sitivating a taste for legitimate horticultoral
s among the members of the labouring
ation, a3t was & well established fact that,
zrers piok or a carpation or 8 rose was
_ttside & cottage, therc wasa potatoera
bge for the pot within ; that if there was
beppiness, there was the nearest approach
i this world, content :

Ye3 in & poor man's g..: }an grow

Farmore than berbs or flowers—
‘wdthoughts, contentment, peace of mind,
Andjoy for weary hours.’”

a8 recent communication from the bishop
Bipou was to this effect : * 'The parish of
ifty ear Skipten, in Yorkshire, situsted
-very wild part of the country, and inhabited
iwild and lawless tenantry, had been for
7 years without & resident clergyman, the
s being & very poor one—not above £30
<. The present incombent, the Rev. Mr.
w determined, however, to set bimeelf down
—gitthem,and to use his utmest exertions in
ing their wretched condition. To this
Yarounded his house with a fine garden
ucked with lovely flowers,and induced his
-t=but with great reluctance—to come
«x by 0m to see and admire his flowers, and

{ to take them home and cu'tivae them, Now,
1 for the first time, they had lightin their deell-
j ings ; ultimate-y, throngh the nd and eoustant

persoral care which was vestowed vpon tiem,
| they bave bacomn the most eontented =nd bappy
g 8et of vil asers 11 alt Wockswe!' —Church of
i« Bugland Megazine” ’

Momestic.

Receipts for Making Various Articles of
Foud of Indian Coin Mesl.

Corn Meal Pudding.—Sewid four quarts of
mitls, stiv wlo it uue yuart of sitted meal, one
cup molasses, a teaspoontul of salt, 4 litile spice
of any kiud youlike; bake it thiee or four hours
11 & pretty hot even.

Baked Pudding.~—To two quarts of milk,
. add one quant of meal, a little salt, and a cup of
sngar. Prepared by heating the milic over the
! fire, stirring it oceasionally Lo prevent its buin-
ing: when it scarelly boils, remove it, put in
the salt and sugar, und seatter in the meal, stir-
ing rapidly to prevent it collecting into lumps;
putin the nutmeg and turn iv in a deep pan.
Bake immediately, or otherwisc as may be con-
venient, in & hot oven, three hours.  When it
hes baked an hour or more, pour over the pud-
ding one giil or une he't pint of milk; this will
soften the ciusty and  srm a delicions whey.

Boiled Pudding.—Into two guarts of meal
stir three pints of boiling water, some salt, and
a gill of mulasses or treacle; spice or not, as
you choose. ~ Tic up in a strong cloth or pud-
ding hoiler, put into boiling water, and cook
over a steady fie for three hows.

Superior Boiled Pudding.—To one quart of
Indian meai, 2dd three pints of hot mulk, half a
pint of iaolasses or treacle, & dessert spoonful of
salt, an ounce or more of beef suct shred fine.
Stir the materials well together, tie themin a
cloth, allow room for the pudding to swell one-
cighth larger, and boil it six or cight hours. The
ionger it Loils the better. It may be wade with-
out suct.

Indian Dumplings.~Into one quart of meal,
stir one pint of boiiing water, and make them
into smooth balls, two or three inches m diame-
ter. Tnmerseinto boiling water, and cook over
a slow fire twenty or thirty minutes. Ifyou
choose, put a few berries, a peach, or a part of
an apple, in the centre of cach Dumpling.

Superior Dumpling.—To one pint of sour
milk with carbonate of soda, add one quart of
meal and a large spoonful of flour; roll out
with flour and put in an apple, and cook as
before.

Green Corn Pudding.—Take ecighteen ears
of green corn; split the kernels lengthwise of
the ear with a sharp knife, then with a case




